Slow Cooker Chicken Philly Cheese Steaks 
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Chicken Philly Cheese Steaks Recipe 


Prep Time 10 minutes 


Cook Time 7 hours 30 minutes 


Total Time 7 hours 40 minutes 


Servings 5 


Author Sarah Olson 


Ingredients: 


2 lbs. boneless skinless chicken breasts 

1 cup chicken broth 

1/2 tsp. salt 

1/4 tsp. pepper 

1/4 tsp. garlic powder 

1/4 tsp. paprika 

2 bell peppers (any colors) sliced 

1 white onion sliced 

2 cups sliced mushrooms 

salt and pepper to season the bell peppers, onions, and mushrooms. 


For serving: 


French bread or hoagie rolls 
Swiss cheese 


Instructions: 
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. Place the chicken into the slow cooker, and pour over the chicken broth. Season the 


chicken with the salt, pepper, garlic powder, and paprika (DON’T ADD THE 
VEGETABLES YET). 
Cover and cook on Low for 6 hours. 


. After the chicken has cooked, add the sliced vegetables on top of the cooked chicken. 


Sprinkle the vegetables with a touch of salt and pepper. 
Cover and cook on HIGH for 1.5 hours more. 
With 2 forks shred the chicken. 
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6. Using tongs place the meat onto hoagies (tap as much liquid off the meat before 
placing on the bread), and top with cheese. Place the sandwiches open-faced under 
the broiler in the oven to toast the buns and melt the cheese. 


Need more slow cooker recipes? Try these: 


e Slow Cooker Easy Creamy Chicken Curry 
e Slow Cooker Chicken Carbonara 

e Slow Cooker Baked Potato 

e Slow Cooker Garlic Parmesan Chicken 

e Slow Cooker Pineapple Upside Down Cake 


Click here for my entire collection of Slow Cooker Recipes 


Nutrition Information 


Here is the Nutrition table: 


Nutrition Information Amount 


Calories 242kcal 
Carbohydrates 7g 
Protein 41g 
Fat 5g 
Saturated Fat 1g 
Cholesterol 116mg 
Sodium 504mg 
Potassium 964mg 
Fiber 2g 
Sugar 4g 
Vitamin A 15941U 
Vitamin C 69mg 
Calcium 20mg 


Iron 1mg 


